The role of chamomile phenolic compounds in the development of dairy functional foods by Pereira, Eliana et al.
r ro"
^': 'r-'f-"'v'^ J?l
/ ;A.
/
Ijiei
/ !/\
.
^'?^
....
C,A^/''
irtïïtl""''10 F--
7--^ <»." |] .,. i.,
ccn
")i
!J
f^ï^ l .1.
l" ^ ' l^-ïíí
w.
,
i(-
^
,^
-a
^
-s
^
^
^
Symposíum on
Medicinal Chemistry
of University of Minho
"ï
.thMay 26m, 2017
School of Science, Chemistry Department
University of Minho, Campus of Gualtar
t;
\'
~í
1
^
^
ï
^
-í
^
->
^
ï
s
ï
ï
^
s>
s
Q
^
s
í»
^
s
s
^
o
^
o
o
o
.0
5»
o
^
Q
3" Symposium on Medicinal Chemistry of University of Minho
Scientific Committee
Fernanda Proença - Department of Chemistry, University of Minho
Isabel Ferreira - Polytechnical Institute Bragança
M. Alice Carvalho - Department ofChemistry, University of Minho
A. Gil Fortes - Department of Chemistry, University of Minho
Luís S. Monteiro - Department of Chemistry, University of Minho
Organizing Committee
Maria Alice Carvalho
António Gil Fortes
Luís Monteiro
Ana Patrícia Lourenço (MSc student of Medicinal Chemistry)
Ana Rita Abreu (MSc student of Medicinal Chemistry)
Ana Rita Araújo (MSc student of Medicinal Chemistry)
André Carvalho (MSc student of Medicinal Chemistry)
David Freitas (MSc student of Medicinal Chemistry)
Diogo Lopes (MSc student of Medicinal Chemistry)
Inês Machado (MSc student of IVIedicinal Chemistry)
Joana Filipa Parente (MSc student of Medicinal Chemistry)
Juliana Rocha (MSc student of Medicinal Chemistry)
Mónica Fernandes (MSc student of Medicinal Chemistry)
Pedro Figueiredo (MSc student of Medicinal Chemistry)
3 Symposium on Medicinal Chemistry of University of Minho
Posters
P01 Phenolic Profile, Tocopherols and Antioxidant Activity of Watercress (41)
José Pinela
P02 Serine HydroxyMethylTransferase: Inhibit it or Improve it?
H. S. Fernandes
(42)
P03 Organic acids, tocopherols and antioxidant activity of white and black (43)
garlic samples
Joana Botas
P04 From the raw material to your headache
Iva Costa
P05 Are you confident about your Chromatographic Result?
Katalin Kováts
(44)
(45)
P06 Improving the bioactivity of medicinal plants using gamma radiation: (46)
Thymus vulgaris L. infusions as a case-study.
Eliana Pereira
P07 The role of chamomile phenolic compounds in the development of dairy (47)
functional foods
C. Caleja
P08 Rosa canina L. as new food ingredient an source of bioactive (48)
compounds
T. C. S. P. Pires
P09 Synthesis of (V-catechoyl phenylalanine and dehydrophenylalanine (49)
derivatives
l. Machado
P10 Synthesis of the methyl esters of N-phenoyl and N-catechoyl (50)
dehydroalanine and dehydrophenylalanine
S. Oliveira
P11 Synthesis of phenolic and catecholic amino acids by the modified (51)
multicomponent Ugi reaction
L.S. Monteiro
P12 Synthesis of phenolic and catecholic amino acids by Michael addition to (52)
a dehydroalanine derivative
J. Parente
P13 Theoretical and computational studies addressed to the stereo and (53)
régio- selective synthesis of polyhydroxylated sugar-like compounds
J. F. Rocha
P14 Pseudofistulina radicata (Schwein) Burds: the first study focused on its (54)
antioxidant activity and bioactive compounds
Blanca N. Castaneda
P15 Synthesis of a low molecular weight peptide hydrogelator based on (55)
dehydroamino acids
Rita L. Araújo
P16 An efficient method for dehydration of 6-carbamoylpurines (56)
Mónica C. S. Fernandes
10
e
& »
^
^
d
^
o
o
o
c
c
c
c.
c
c
c
c
c
e
c
e
e
c
e
e
c
c
c
e
e
e
e
e
e
e
e
e
e
e
^-^
o
^
^
9
9
^
o
3
3
^
3
o
5
o
5
->
^
ç
ç
ç
^
9
a
ç
^
9
-s
-5
ç
^
e
^
^
e
^
^
^
!^
1-a
3"' SymposJum on Medicinal Chemistry of University of Minho
P07
The role of chamomile phenolic compounds in the development of dairy functional
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There is a growing interest for healthier foods either by consumers or by industrial sectors [1].
Bioactive phytochemicals, such as phenolic compounds (PC), have been used in the preparation of
nutraceuticals and functional foods [2]. In the present work, the antioxidant and antimicrobial
properties of plant extracts rich in PC were evaluated. Matricaria recutita L. (chamomile) extracts were
prepared following a decoction procedure and displayed 2,2-diphenyl-l-picrylhydrazyl scavenging
activity (EC5o = 335 ± 3 Mg/mL), reducing power (238 ± 38 pg/mL), p-carotene bleaching inhibition
(297 ± 27 pg/mL) and lipid peroxidation i hibition (72 ± 2 pg/mL). The bactéria Staphylococcus aureus
(MIC=35 pg/mL), Baaï/us cereus (MIC=100 pg/mL) and Salmonella typhimurium (MIC=100 MS/mL),
as also the fungi Penicillium funiculosum (MIC=200 MS/mL), Aspergillus versicolor (MIC=400 pg/mL)
and Trichoderma viride (MIC=400 pg/mL), were susceptible to the action of chamomile phenolic
extracts. Their chemical characterization, performed by HPLC-DAD-ESI/MS, revealed the presence of
nine flavonoids (mainly luteolin-0-glucuronide) and ten phenolic acids (mainly di-caffeoyl-2,7-anhydro-
3-deoxy-2-octulopyranosonic acid). Due to the observed bioactive properties, chamomile phenolic
extracts were used to functionalize yogurts. This functionalization did not cause significant changes in
the yoghurt pH and nutritional value, but improved antioxidant properties when compared with control
samples. The obtained results support he use of PC extracts in the development of novel dairy foods.
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